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Daily Verification HACCP Logs – Category II Food Establishment 

Person-In-Charge: 

Date: 

Day: 

Equipment Check 
Cooler / Freezer Location or Name Morning Time and Temperature Afternoon Time and Temperature Evening Time and Temperature 

1.) 

2.) 

3.) 

4.) 

5.) 

6.) 

7.) 

Cooking / Holding Log 
(check the holding temperature every two hours) 

Product Name 
Cook Finish 

Time and 
Temp 

Time and 
Temp 

Time and 
Temp 

Time and 
Temp 

Time and 
Temp 

Time and 
Temp 

Time and 
Temp 

Corrective 
Action 
(Y/N) 

Leftovers 
Discard (D) / 
Quick Chill 

(Q) 

MCHENRY COUNTY DEPARTMENT OF HEALTH 
DIVISION OF ENVIRONMENTAL HEALTH 

667 WARE ROAD, SUITE 110
 WOODSTOCK, ILLINOIS 60098 

PH:  815-334-4585 
FAX:  815-334-4637 

WEBSITE:  www.mcdh.info

http://www.mcdh.info/
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Sanitizing Log 

Time 3 Comp Wash 
Temp 

3 Comp 
Sanitizer 

Concentration 
in ppm 

Auto Wash 
Temp 

Auto 
Sanitization 

Temp 

Sani Buckets 
Concentration 

in ppm 
Corrective Action Taken By 

(initials) 
Verified By 

(initials) 

11/2018      


